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that the effect of adding sugar to latex is to produce conditions
favourable to the growth of certain (anaerobic) species of bacteria
attacking sugar and forming acid, and unfavourable to the growth
of other (aerobic) species leading to putrefaction. The change
produced by the addition of sugar in the character of the fuel-
supply available to them would appear to suffice to explain the
production by the same species of bacteria of putrefaction, with
accompanying alkalinity, under one set of circumstances, and
of fermentation, with accompanying acidity, under another,1

THE OXIDIZING ENZYMES OF LATEX
Racibowski,2 in Java, examined the latex of a considerable
number of different plants, including Manihot glazovii and various
species of Euphoria, and in all cases got a strong reaction (peroxi-
dase reaction) with tincture of guiacum or a-naphthol in the pres-
ence of hydrogen peroxide. Weber3 thought that the darkening
of rubber prepared from Castilloa latex was probably due to the
"presence of an oxidizing enzyme in the latex. Spence,4 by soaking
former in preference to the latter when both are present in the same medium.
By fermentation is meant' tlie action of micro-organisms upon carbo-
hydrates,' and by putrefaction is meant ' the action of micro-organisms
upon nitrogenous substances.' " " Whenever bacteria can utilize both
carbohydrates and protein for their vegetative activity (for fuel), and
both are present in the medium in which these organisms are growing,
the carbohydrate is invariably selected in preference to the protein. . . .
The products of proteolytic activity, which are only formed when bacteria
are utilizing protein for fuel, are alkaline, nitrogenous substances; the
products of fermentation, on the contrary, which are formed when
bacteria are utilizing carbohydrates for fuel, are non-nitrogenous, acid
products."
The " sparing " influence of sugars on putrefaction had earlier been
studied in less extensive and less systematic experiments than those of
Kendall by Hirschler (Zeit. f. physiol. Chem., 1886, 10, 306) and by Simi-
nitzki (" Beitrag zur Lehre des Einflusses der Kohlenhydrate auf die
Eiweissfaulnis," Zeit. f, physiol. Chem., 1903, 39, 99. The literature to
date is given here.) Hirschler notes the following as having a sparing
influence on the bacterial decomposition of proteins, namely : cane sugar,
glycerol, dextrine, starch, glycogen.
1 Whitby, Agric. Bull. F.M.S., 1918,6, 513; Le Caoutchouc, 1919,16,
9788.
* " Ein Inhaltskorper des Leptoms," Ber. Deut. bot, Ges., 1898, 16, 52;
" Weitere Mittheilungen xiber das Leptomin," Ibid., 1898, Heft. 5, 22. VI;
" Einige Demonstrationsversuche mit Leptomin," Flora, 1898, 85, 362.
3  Ber., 1903, 36, 3108.   For the recognition of an oxidase in Castilloa
latex Weber relied upon the blueing of iodide-starch paper,   Aso and also
Wolff and de Stoecklin  (CM., 1908, -146, 1415)  have, however, pointed
out that this reaction, in the case of plant juices, is to be attributed to
nitrous acid.
4  Biochem, Jour., 1908, 3, 165.